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maltose formed per 1000 grams of substance. The substance contained 45%
of reducing sugars (as maltose), i.e., 450 grams in 1000 grams, so that the net
weight of maltose formed in 30 minutes by the action of 1000 grams of the
substance will be 5360 — 450 = 4910 (diastatic power).
INVERT SUGAR
The analysis of invert sugar syrups usually consists in determining the
reducing sugars by means of Fehling's solution either gravimetrically or
volumetrically (see General methods), the result being expressed as invert
sugar. Sometimes the saccharose is estimated, this being done by the
inversion method.
Products containing Sugars
These include mainly crystallised fruits, preserved fruits, jams, choco-
lates, sweetmeats, biscuits, effervescent citrate of magnesia, honey, con-
densed milk, liqueurs and sweet wines. Certain of these products are
dealt with in other places, condensed milk, liqueurs and sweet wines, for
instance, in the chapters dealing respectively with milk, spirits and liqueurs,
and wines. The others are treated below, special attention being paid to
the determination of the sugars.
CRYSTALLISED   AND   CANDIED   FRUITS
These are fruits impregnated and coated with sugar and are prepared
by immersion and boiling in successive syrups of gradually increasing con-
centration. In some cases the amount and composition of the ash are
determined, and tests made for injurious metals and for sweetening, anti-
septic and colouring materials (see Preserves).
Determination of the Sugars.—The principal sugar present is sac-
charose, but invert sugar is also found—mostly due to inversion of the
saccharose during the preparation of the fruits—as well as glucose, which
is added directly. The method of determination is as follows :
(a) preparation of the solutions. A definite weight of the material,
^•g- 4°> 5° °r I0° grams, is pounded in a mortar with hot water containing
in suspension a little precipitated calcium carbonate to neutralise any free
organic acids present. The paste is transferred quantitatively into a 200,
250 or 500 c.c. flask, according to the amount of the sample taken, the
flask being filled to the extent of about three-fourths and left until the
next day. Basic lead acetate is then added so long as it produces a pre-
cipitate, the liquid being well shaken and left at rest for some time, after
which the excess of lead is precipitated with saturated sodium sulphate
solution and the whole vigorously shaken for a while. After a farther
stand, the volume is made up with water, excess of the latter equal to 6%
of the weight of the fruit taken for the determination being added to com-
pensate for the volume of the insoluble matter; after thorough mixing,
the liquid is filtered through a dry filter.
50 c.c. of the filtrate are inverted in a 100 aa flask with 5 c.c. of hydro-
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